
Dressing: 
1 tablespoon oil 
5 tablespoons vinegar 
½ teaspoon salt 
½ clove garlic, minced  
2 Tablespoons chopped fresh herb 
Salad: 
2 cups cooked and cooled rice,      

brown or white 
1 cup vegetables, diced  
½ - 1 cup leftover meat or chicken, 

diced (optional) 

Rice Salad 
Makes 4 Servings 

Directions: 
1. Mix dressing ingredients in a jar.  

Shake jar to mix thoroughly.  

2. Combine salad ingredients in a 

mixing bowl.  

3. Stir dressing into salad and mix 

well.   

4. Serve over a bed of salad 

greens for a light summer meal. 
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OPTIONS 

• Use seasonal vegetables such as bell 

pepper, summer squash or snap peas. 

• Use dried herbs in place of fresh. 

• Add a cup of canned beans instead of 

meat.  Be sure to drain and rinse beans 

first. 

Rice Salad 
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